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Salmonellosis: 7 precautions 


It is estimated that each year over 2 million Americans—or one person out of 100—suffer 
from salmonellosis. Though often mistaken for a 24-hour virus because of similar symptoms 
(headache, fever, stomach cramps, diarrhea & vomiting), salmonellosis is an infection of the 
stomach & intestines that is caused by salmonella germs, which are sometimes present in such 
foods as fresh meat, poultry & fish. 


According to the 2 Federal agencies that deal with the salmonella problem—Food & Drug 
Administration & Agriculture Dept.—salmonellosis can also be transmitted from pets, such 
as turtles [see this issue of Consumer Register], to man. The disease generally lasts from 1-5 
days & though usually not fatal, can be dangerous to the very young, the very old & people al- 
ready weakened by illness. 


To curb the spread of salmonella germs at home, FDA & USDA recommend the following 
precautions: 

1. Assume that salmonella germs are present in all uncooked meat, poultry & seafood. Since 
thorough cooking kills these germs, Agriculture recommends you cook foods at 140° (F) for at 
least 10 minutes or at a higher temperature for shorter periods. Obviously, avoid eating raw 


fish, meat & eggs. 


2. Although cooking kills salmonella germs, using the same platters & utensils before & 
after cooking can recontaminate the food with salmonella. As a safety precaution, wash all uten- 
sils & dishes thoroughly after contact with any raw meat. 


3. To safeguard against what FDA calls “cross contamination,” also wash hands, kitchen 
counter space & cutting boards after contact with raw meat. Concerning cutting boards, the 
agency recommends using one board only for preparing meat & another for cutting vegetables, 
cheese, etc. 

4. When defrosting meat in the refrigerator, keep it away from all other food & preferably 
in the meat keeper. Blood from raw meat & poultry can be contaminated with salmonella 
& can, in turn, contaminate any foods with which it comes in contact. 

5. After cooking, do not allow meat or poultry to stand a long time. Bacteria grows well 
under these conditions & can recontaminate the food. 


6. Be on guard for the symptoms of salmonella infection in your pet. If your pet is having 
stomach problems, keep its feeding dishes, toys, bedding, etc. away from sources in contact with 
your food, such as the kitchen sink, drain board & food service utensils. Always wash your 
hands after handling a sick pet. 


7. Keep children away from certain pets—ducklings, baby chicks & turtles—that health au- 
thorities recognize as notorious salmonella carriers. 


For further information on how to avoid salmonellosis in your home, you may want to order 
the following publications: Meat & Poultry—Care Tips for You & Keeping Food Safe to Eat. 
These publications are available free from the Office of Information, Agriculture Dept., Washing- 
ton, DC 20250. 


For community groups, Agriculture also makes available an 18-minute color film on handling 
meat & poultry entitled “That the Best Will Be Ours.” For information on borrowing or buying 
prints of the film, write Motion Picture Service, Office of Information at the above address. 








Progress report: Oven bags 


Oven roasting bags came under the scrutiny of Food & Drug Administration’s Bureau of 
Foods after a report was released by the N.Y. State Health Dept. last January citing 60 incidents 
of bags exploding. 

Since that time, manufacturers of the plastic cooking bags met with FDA & agreed to 

1. Provide additional package instructions to insure safe use of the bags 

2. Conduct a public education effort to assure that consumers understand & abide by all safety 
instructions. 

According to FDA officials, manufacturers of the oven bags began to comply with the re- 
quest for additional package instructions last February. While the exact wording may differ 
from product to product, under the agreement packages manufactured after February should 
bear these precautions: 

1. Where a seasoning mix is not supplied, add at least 1 tablespoon of flour to coat the in- 
side of the bag; this will protect against bursting & the release of hot fats; 

2. Use a pan at least 114 to 2 inches deep & large enough to contain the entire roasting bag; 
the pan should be deep enough to hold all liquids that may be released during cooking; 

8. Follow the instructions inside the package carefully. 

Although not specified in the agreement, many manufacturers are also advising consumers 
to make about a half-dozen holes in the bag before putting it in the oven. This is to allow the 
escape of steam & gases formed during the cooking process. Some manufacturers are warning 
against allowing the bag to come into contact with heating elements in ovens. 


In addition to package labeling, manufacturers have begun a publicity campaign through the 
Cooking Film Council (a public relations trade group) to inform consumers about oven roasting 
bags. According to the council, manufacturers’ advertising also calls attention to precautionary 
steps consumers should follow to use the bags safely. 


If you have any questions about oven bags or want more information, write Food & Drug 
Administration, 5600 Fishers Lane, Rockville, MD 20852. 


FTC asks about pet food claims 


Federal Trade Commission has ordered 12 makers of pet food to furnish documentation for 
certain advertising claims. The agency says it is not suggesting that the companies are guilty 
of violations of any FTC regulations—it is merely gathering information as part of its continu- 
ing program to determine what substantiation exists to support major claims. 


FTC sent its ad documentation orders to the following companies for their specific products: 
@ Allied Mills Inc-—Wayne Dog Food 
@ Campbell Soup Co.—Champion Valley Farms, Recipe Dog Food 
@ Carnation Co.—Friskies Puppy Food & Friskies Dinners 
@ General Foods Corp.—Cheese Flavor Gainesburgers, Gainesburgers, Gravy Train & Top 
Choice. 

@ Hartz Mountain Products Corp.—Hartz Once-A-Month Wormer 

e® H. J. Heinz Co.—Nine Lives 

@ Liggett & Myers Inc.—ALPO 

@ Thomas J. Lipton Inc.—Tabby Canned 

@ Mars Inc.—Kal Kan Cat Food & Kal Kan Dog Food 

@ Nabisco Inc.—Milk-Bone Dog Biscuits 

@ Quaker Oats Co.—Ken-L Ration Cheese Flavored Burger & Ken-L Ration Burger 

@ Ralston Purina Co.—Chuck Wagon Instant Dinner, Purina Cat Chow, Purina High Pro- 
tein Dog Meal, Purina Dog Chow, Purina Puppy Chow, Tender Vittles & Variety Menu. 

The following are typical of claims that FTC wants substantiated: 

@ Wayne Dog Food has nearly 9% more protein than other leading brands, is completely 
nutritious & is good for a dog’s stamina, growth & digestive system. 

@ Tabby Canned meets 100% of a cat’s daily nutritional needs. 

@ Milk-Bone Dog Biscuits effectively scrape away stains & tartar from dog’s teeth. 
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Majority of motorcycle helmets fail safety tests 


Almost 90% of the motorcycle helmets tested for National Highway Traffic Safety Administra- 
tion failed to meet performance requirements set by the helmet industry specifications. The safety 
agency said that 74 tests of 54 different model helmets showed only 8 complied with the standard 
(Z90.1-1966) set by American National Standards Institute. Dayton T. Brown, an independent test- 
ing laboratory, conducted the tests for the agency. 


The agency began investigating protective headgear for motorcyclists in July 1971 after it re- 
ceived numerous reports that 

e Helmets shells made of polycarbonate (molded thermoplastic) materials may be very suscep- 
tible to common chemicals & cleaning agents & exposure could degrade their protective ability; 

e Quality control among many of the helmet makers appeared to be minimal; 

e Helmets were failing prematurely—that is, by cracking apart after falling off shelves or re- 
ceiving other hard impacts. 


In May of this year the agency proposed a new Federal Motor Vehicle Safety Standard [Con- 
SUMER REGISTER: July 15] that would require manufacturers of safety helmets to meet specific 
safety performance levels. The proposal would cover impact attenuation (shock absorption), pene- 
tration & retention (chin strap strength). It also would establish criteria for peripheral vision, 
harmful projections & labeling. If adopted, the standard would become effective March 1, 1973. 


Although it has released the results of its first tests, the agency’s investigation—which includes 
testing & retesting of new & used helmets—is continuing. The following are the makes of helmets 
that complied with the industry standard in the first tests: 

e Fiberglass shell helmets—Bell R-T made by Bell Toptex; 6000 by Crager; Fi-Pro by Fiber- 
glass Productions; I.L.C. 601 by I.L.C. Oceanic; Falcon (701-52) by Sierra Engineering Corp. & Pro 
by Sterling Products Co. 

e Molded thermoplastic shell helmets—Cougar by Sterling Products Co. & TB-310 by Townley. 


If you want a copy of the complete test resuts, send your request to National Highway Traf- 
fic Safety Administration, Transportation Dept., Washington, DC 20590. Indicate that you want 
NHTSA press release 96-72. 


Voluntary standards for extension cords 


Beginning Jan. 1, 1973, there will be some new safety features covering household extension 
cords. As the result of an agreement between Food & Drug Administration’s Bureau of Product 
Safety & the National Electrical Manufacturers Association, extension cords made after Jan. 1 
will be subject to a voluntary standard that will require 

e@ Extension cords with no more than 3 outlets. 

@ Protective devices for each extension cord to cover up the outlets on the cord that are 
not being used. These protective devices, which fit into the outlet holes, can be pulled out with 
ease by an adult but not by a child. 

@ A warning statement on either the extension cord or the package that reads as follows: 
“Caution. Avoid hazards. Keep children away. Fully-insert plugs. Cover unused outlets. Un- 
plug when not in use.” 


This voluntary standard, which will be policed by Underwriters Laboratory for all its mem- 
bers, is in response to an FDA injury study that showed that redesign of extension cords is 
needed to safeguard children from burns & injuries. Most of the 107 burns cases studied in- 
volved severe injury to the mouth from sucking on or biting unused but “live” extension cords. 


New Federal publication 


Washers & Dryers (selection, use & maintenance), published by General Services Administration; 
45¢; stock no. 2200-0079; available from Consumer Product Information, Washington, DC 
20407. 
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CN Notebook 


Shopping tips continue to come in from CONSUMER NEWS readers. Some familiar, some un- 
usual. All seem to be worth consideration. Send your own shopping ideas to CN NOTEBOOK, 
CONSUMER NEWS, Office of Consumer Affairs, Washington, DC 20506. 


Tillie Seitz of Buffalo sends the reminder: ‘Don’t buy fruits & vegetables out of season.” 


Mrs. S. C. Hayes of San Diego suggests you watch your weight more: “One certain meth- 
od of saving money on food bills is to cut down on amount of portion size. .. . We shouldn’t 


complain about the cost of groceries if family members are overweight. The solution is too 
obvious.” 


The reminder from Gustav Krell of Upper Grandview, NY, is particularly worth noting: 
“Very often merchandise advertised at special prices is [may be] still marked the regular 


price. Consumers should be watchful at check-out to see that the correct special prices are 
registered.” 


Mrs. Charles Lilley of Thornton, CO, points out that shopping harder also applies to cloth- 
ing: “A lot of second-hand [clothing] stores are around under various names, & these clothes 


are excellent & very, very low priced. I bought my daughter a coat this winter for $4 & it is 
gorgeous.” 


Philis R. Alongi of Anaheim, CA, says: “Shop on Wednesday or Thursday before supplies 
of ‘specials’ are exhausted. A return trip to the store to pick up an item with a ‘rain check’ 
costs you money in extra gasoline & time.” 


Mrs. Jean Gross of Michigan City, IN, sends so many shopping suggestions that her name 
probably will be appearing again. For a starter: “In the fall, set aside a couple of dollars 
each payday for fruits & vegetables. Later on in the winter, when everything is high, you can 
splurge on a head of lettuce or fresh fruit.” 


Mrs. Joanne Toscano of Cambridge, MA, says she picked up a good tip from Mrs. Triplett 
in the Nov. 1 issue. But Mrs. Toscano has another reason for stocking up on paper goods & 
toilet articles & such during the summer: “By stocking up on these articles in the good 
weather, you can avoid heavy shopping loads on cold & possibly slippery days in the winter.” 
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